Re ee 
STRAWBERRY PIE 
Angela Tiley 

2 pints strawberries 

1 cup sugar 

2 drops red food coloring 

2 tablespoons cornstarch 
Baked pie shell 

1 pint whipping cream 

Crush a small handful of straw- 
berries in a frying pan and add 
sugar and food coloring while 
heating over moderate heat. 

When mixture begins to boil, 
add 2 tablespoons of cornstarch to 
thicken. Put the hulled straw- 
berries in the hot mixture and 
toss to coat. 

Place in a baked pie shell. Cool. 
Top with a pint of whipping 
cream that has been whipped 
with sugar and Grand Marnier 

liqueur. Six servings. 


